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Invitees for this call:  

Jaime Ortega (Golden Omega)
Jorge León (Golden Omega)

Guests: 
Rene Notebaart (Corbion)





Approval of Agenda and Minutes (Jenna Ritter - committee chair)
· Any comments on the minutes of the last meeting?
· No comments. The minutes of the last meeting were approved.
· The agenda and meeting documentation were sent out on June 3th, 2025. Any additions or changes?
· The agenda was approved.

New Technical Committee Members (Jenna Ritter)

· New members of the Technical Committee

· Christophe Mellon (OMind Science) – I am an organic chemist (Ph.D.) by training. I have worked in the pharma industry for several years, as well as in material science. Omind has been a GOED member for only a couple of months and is a company that would like to propose a modification of the bleaching, so we can improve the oil qualities.
· Eduardo Lago (Pesquera Diamante) – not present
· Solveig Bøysen Klyve (Orkla Health) – not present
· Erika Forss (Orkla Health) – absented
· Julien Perthuison (Olvea) – absented
· Sylvain Carlus (Olvea) - – absented

· Members who have left the committee: 

· Alessandro Zerbi (SFI Health)
· Guido Medina (Pesquera Diamante)
· Juergen Gierke (BASF)
· John Madriage (Golden Omega)
· Jiyoo Baek (Nutrasource Diagnostics)
· Enrique Terukina (TASA)
· Mia Wang (Mara Renewables)

· Jenna – Thank you all for your contributions to the Technical Committee. In particular, we like to thank Juergen Gierke and Guido Medina who have been longtime members.

Monograph/Pharmacopeia Updates (Gerard Bannenberg - GOED)

· USP Revisions of Microbial Testing & Chapter on Impurities and Contaminants (Gerard)

· Gerard – The USP-NF (United States Pharmacopeia-National Formulary) has announced several updates related to microbial testing, with open calls for comments. If microbial testing following USP is of importance to you, have a look at these. The commenting period is still open for about another six weeks from today.

The first is a revision of USP-NF 〈1113〉 - Microbial Characterization, Identification, and Strain Typing - LINK. This includes updates on, for example, methods to be used for genotyping and proteomic characterization. It is a long document, so have a look at what might be of interest to you here.

The second is an update to USP-NF 〈1117〉 - Microbiological Best Laboratory Practices – LINK. This document is also completely updated and provides instructions on various topics such as media preparation, quality control, maintenance of cultures, sampling, microbiological risk assessment, enumeration and assay results.

The third is a notice of intent to revise General Chapter <2021> Microbial Enumeration Tests for Dietary Ingredients and Dietary Supplements – LINK, This revision already took place earlier, and is planned to go into effect on April1, 2026. I have not been able to find that text (if anybody does, please send me), but this notification informs us about the effects the revision has on the following USP chapters and monographs that deal with dietary supplement ingredients and products, microbiology products as such, as well as rosemary extract:

[image: A white and black document with black text
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While reviewing this updates, a revision was also found for another General Chapter that is of relevance to dietary supplements, namely USP-NF 〈2760〉 Impurities and Contaminants in Dietary Ingredients and Dietary Supplements - LINK. This chapter is completely “new” and revised and relates to several important topics, such as organic ingredients (e.g. reaction products, degradation products), inorganic ingredients, residual solvents, contaminants (persistent organic pollutants, microbes, metals, toxins, and pesticides), and risk assessment. When in 2021, the USP was divided into USP for pharmaceutical products and USP-NF for natural products and dietary supplements, the old chapter on impurities and contaminants moved to USP. USP-NF then realized the need for also having a general chapter on this topic for dietary supplements, and that is what this notification is about. A comment period is also currently open.
If you have any comments to USP about the above changes, you can reach out to this USP contact - Leslie Furr, Principal Scientist – leslie.furr@usp.org), or if there is a key change that you think would have significant impact on our sector, let us know and GOED could do that.

Legislative Updates (Gerard Bannenberg)

· Updates on MOH regulation (Gerard)

· Gerard – I provide here a summary of various points regarding the expected upcoming regulation of mineral oil hydrocarbons (MOH) in the European Union, including some updates from attending a recent meeting on MOH (Sept 30-Oct 1) organized by the German Society for the Science of Fats (DGF). Furthermore, the EC replied to a letter GOED sent on 3 July, 2025, and responded that GOED’s letter has been shared with EU Member States and will be considered for further discussions. The EC also answered three specific points in our letter (see below).

Vote to be Held on MOH Maximum Limits

At the DGF meeting we got confirmation that SCoPAFF (European Commission’s Standing Committee on Plants, Animals, Food and Feed) will vote on the proposed maximum limits for MOH during its November 19 meeting. This vote will apparently be decisive, and if approved, no further ratification is needed for the proposed MLs to take effect.

The proposal can be found in the June 23, 2025 edition of The GOED Current and a June 12 Breaking News Alert. GOED last reported on MOH in the September 15, 2025 Current:
Proposed maximum limits for MOAH:
See the Annex to “SANTE PLAN 2023/2345 Rev.7,” section 5 outlines the proposed maximum levels (MLs) for MOAH (≥C10 to ≤C50) for a range of food types. The most relevant categories for GOED members are:

· Section 5.5.2.5 - “Oils from Fishery Products and Algae,” with a ML of 10,0 mg/kg from 1 January 2027, and 5,0 mg/kg from 1 January 2030.
Note: The EC has not commented on our suggestion to change the category name
· Section 5.5.12 - “Food supplements,” with a ML of 10,0 mg/kg from 1 January 2027, and 5,0 mg/kg from 1 January 2030.
· Section 5.5.11 - “Infant formulae, follow-on formulae, young-child formulae, food for special medical purposes intended for infants and young children, baby food, processed cereal-based food for infants and young children, and drinks for infants and young children placed on the market and labelled as such.”:
· Products with < 4% fat/oil content, with a ML of 0,50 mg/kg
· Products with ≥ 4% and ≤ 50% fat/oil content, with a ML of 1,0 mg/kg
· Products with ≥ 50% fat/oil content, with a ML of 2,0 mg/kg
Note: for this category, the fat/oil content refers to the declared fat/oil content or, in absence of a declared fat/oil content, to the fat/oil content as determined by the competent authority.
· Section 5.5.2.6 - “Oils and fats other than those listed in previous categories,” with a ML of 4,0 mg/kg from 1 January 2027, and 2,0 mg/kg from 1 January 2028.
· For food additives that are produced from food sources, the foods that are used as a source shall comply with the MLs set out in this regulation.
The proposed regulation mentions that foods placed on the market before 1 January 2027 may remain on the market until their use-by-date.
Blends: 
Blends of omega-3 oils with other oils are not mentioned explicitly in the proposal. 
· In the letter GOED send to the EC we made this point: GOED recommends creating a category for ingredient oil blends of category 5.5.2.5 (“Oils produced from fishery products and algae”) and vegetable oils
· EC response: For blended oils, the maximum limit (ML) will need to be calculated in accordance with Art. 3 of Regulation (EU) 2023/915, taking into account the ingredient composition. 

The application of Article 3 of this regulation refers to “Dried, diluted, processed and compound food,” which means that for blends, several aspects will need to be taken into account when applying the ML for MOAH in a blend, with the food business operator being responsible for providing the necessary information:
a. changes of the concentration of the contaminant caused by drying or dilution processes
b. changes of the concentration of the contaminant caused by processing
c. the relative proportions of the ingredients in the product
d. the analytical limit of quantification.

It appears quite challenging to evaluate how to apply these options, although approach c) appears most straightforward by taking into account the individual MLs applicable to each of the components of a blend. If blends are in the form of a dietary supplement, i.e. a finished product, the ML of 10,0 mg/kg for dietary supplements would be applicable. 

Crude unrefined oils: 
The EC’s current position is that the available studies on the impact of refining are not sufficient and there are not enough guarantees regarding the effectiveness of refining in removing MOAH to reduce contamination to acceptable levels. In the proposal, there is no explicit mention of crude unrefined oils, or some exemption in case refining can be guaranteed to be carried out within the EU. GOED in its letter to the EC, asked about exempting crude oils intended for refining, or a higher maximum limit, but did not receive a reply about this. During the Sept 30-Oct 1 DGF meeting it was confirmed that the EC views that the limits shall apply to crude oils. Therefore, it should be assumed that MLs should indeed apply to crude oils imported into the EU from third countries (at least that is the EC’s position – the EU Member States’ position may be different, to be seen from the SCoPAFF vote, November 19).

MOSH: 
There is mention of an indicative limit for MOSH in the document pertaining to the requirements for Monitoring of MOH in Foods (see below).

Monitoring of MOH in Foods:
In SANTE PLAN 2023-2727-Rev5, the EC provides general recommendations and specific advice to Food Business Operators (FBOs). Some highlights of particular interest to GOED members are:
· The EC recommends that monitoring of both MOSH and MOAH in food is continued until 2029.
· While EFSA concluded that the current exposure to MOSH does not raise health concerns, the available margin for a safe exposure is limited. Therefore, the monitoring of the presence of MOSH in food and the application of mitigation measures should also be continued.
· The sampling procedures and the analyses should be performed in accordance with the requirements for sampling and analysis in Regulation (EC) No 333/2007.
· It is recommended to validate analysis methods for MOSH and MOAH in food on the basis of comprehensive gas chromatography (GC×GC) to distinguish the presence of MOSH and MOAH from other co-extracted and possibly interfering compounds.
· Indicative limits for MOSH for products that are relevant to GOED members are as follows:
· Section 6a: 50,0 mg/kg for oil produced from fishery products and algae, and products derived from these fats and oils
· Section 6c: 15,0 mg/kg for food supplements
· Section 6f: 1,0 mg/kg for liquid infant and follow-on formulae, drinks for infants and young children placed on the market and labelled as such.
· Where MOSH and MOAH are detected in food in concentrations above indicative levels or MLs, FBOs should carry out further investigations to determine the possible sources of contamination. It is recommended to retain samples of the ingredients and food contact materials for further analysis, and implement the necessary measures to avoid the contamination of food with MOH. FBOs should provide monitoring data to the food authorities on a regular basis. There is no mention of food withdrawals related to exceeding an indicative level for MOSH.

Sampling and Analysis:
Regarding SANTE PLAN 2023 2726 Rev.6, MOH is included as one of the listed contaminants alongside previously regulated contaminants (lead, cadmium, mercury, inorganic tin, inorganic arsenic, nickel, 3-monochloropropane-1,2-diol (3-MCPD), 3-MCPD fatty acid esters, glycidyl fatty acid esters, polycyclic aromatic hydrocarbons (PAH), and perchlorate). The following points published in the associated Annex may be of particular importance to GOED members:
· Language is introduced regarding the need to avoid cross-contamination and introduction of interferences of materials used during sampling, sample storage and sample transmission, as well as the loss of analytes by adsorption, and damage during transit.
· It is stated that the analysis of MOH should be carried out according to the JRC Guidance on sampling, analysis and data reporting for the monitoring of MOH in food and food contact materials. If other procedures are followed, equal performance of those procedures shall be ensured.
· A reagent blank analysis shall be included during sample analysis for each sequence of samples.
· Specific performance criteria for methods of analysis are specified, namely: 
· Specificity: Analytical methods shall demonstrate the ability to reliably and consistently quantify MOSH and MOAH, excluding either co-extracted and possibly interfering compounds that may be present. When needed, characterization of interferences shall be done on the basis of two-dimensional gas chromatography (GC x GC).
· Recovery: 70-120%
· Reproducibility: < 20% (for certain products that contain endogenous interfering substances, the reproducibility can be higher than 20%)
· Limit of Quantification (LOQ): A new category has been created for spices, dried herbs, food supplements, essential oil and oils produced from fishery products and algae, for which the LOQ should be ≤ 5,0 mg/kg.

In GOED’s view, the creation of a new category for which a higher LOQ is applicable denotes the recognition by the EC that specific commodities such as marine oils suffer from matrix interference in the analytical methods used for quantification of MOSH and MOAH. This is also reflected in the new language regarding avoiding cross-contamination with interfering substances. It is interesting to note the apparent convergence of the new LOQ with the proposed ML for MOAH of 5,0 mg/kg to be enforced in 2030. Currently, the harmonized action limits for MOAH agreed upon by individual EU Member States refer to the allowable levels having to be below the attainable LOQ, for example ≤ 2,0 mg/kg MOAH for fats/oils with > 50% fat content.

Measurement uncertainty: 
Proposal amending Commission Regulation (EC) No 333/2007 regarding the methods of sampling and analysis for the control of levels of mineral oil hydrocarbons in foodstuffs. allowing the deduction of the analytical measurement uncertainty, both for official controls and self-monitoring.
· GOED point in letter to EC: GOED recommends including the handling of measurement uncertainty in SANTE PLAN 2023 2726 Rev.6 (in order to ascertain it will be included in Regulation (EC) No 333/2007)
· EC response: A proposal is under discussion to include MOHs in the scope of Regulation (EC) No 333/2007. This means that points D.1.3 and D.2.1 of its Annex, which describe the need for the application of the measurement uncertainty for compliance assessment, will also apply for the assessment of compliance with the MOAH MLs.

By this response, the EC has confirmed that the application of the measurement uncertainty for MOAH quantification will be incorporated in Regulation (EC) No 333/2007, and that this will be taken into account when reported levels are evaluated in reference to the (future) ML for MOAH.

Testing costs:
· GOED point in letter to EC: GOED recommends recognition of limitations and rising analytical testing costs for confirmatory analyses of EPA/DHA Omega-3 Oils because of the need to deal with inevitable matrix interference
· EC response: The EURL-PC is currently finalising a draft Guidance on confirmatory analyses of MOHs with GCxGC, which will be available by the end of the year.

This means that more detailed guidance will be published soon on how to carry out confirmatory analyses of MOSH and MOAH, which would be expected to lead to harmonization of procedures for accurate identification of MOH and their quantification with advanced bidimensional methods.

· Gerard – We are now awaiting the outcome of the November 19 SCoPAFF vote.

All Other Business (Jenna Ritter)

· Absorbance Testing for EPA/DHA Omega-3 Oils (Anthony Bible – Wiley)

· Anthony – This started with some product development, and while reviewing the GOED technical Guidance Document, we found that Absorbance is mentioned there and refers to the European Pharmacopoeia. It is not a quality requirement in the GOED Voluntary Monograph. We are trying to understand the historical perspective of Absorbance. The testing is at 233 nm, and it really should reflect the formation of conjugated dienes. It is an early oxidation indicator. The idea here is that you are going to have some hydroperoxides that are present. But the conjugated dienes aren’t necessarily all going to be indicative of oxidative stability, and there are still going to be some that are measured at 233 nm. My question is if this is a bit of a redundant specification when performing a Totox analysis, specifically peroxide? 
Secondly, how were these limits established, for example the 0.60 and 0.70 values (see table below)? Where did these regulatory requirements come from? I can’t find any research that was done to support those specifically at the set levels.
Lastly, since Absorbance is listed in the Technical Guidance but is only applicable to the European Pharmacopoeia, should we consider creating a pharmaceutical or API-grade technical document for omega-3 concentrates? In that way, we can remove the mention of Absorbance from all of the other guidance, like the cod liver oil and such.
· Arnar Halldórsson (Lysi) – I did have a discussion with (EDQM) colleagues about this in September. But it was not on the agenda for the Group 13H. These Absorbance values correlate with Peroxide Value, so I guess you are right. These values are found both in EP (European Pharmacopoeia) and USP, and harmonization would be needed to take them out. I did ask colleagues at EP, but not formally, whether these parameters are needed, in general, if we have the Peroxide Value. If they have a benefit. But there was not really a conclusion on that. I think I know where these parameters come from and the history of it. But what it tells about the quality, and why those limits vary between oil types, I think this is more based on industrial practices, than on some EFSA opinion on some safety-related issue, I would guess. That should be confirmed by either EP or USP. 
Monographs that list Absorbance as a quality parameter: [image: ]
Source: GOED Global Omega-3 Navigator – LINK (accessed 13 October 2025)
· Anthony – I think one of the other things too is trying to get the math to work. When considering the difference of the molecular weight between triglycerides and ethyl ester concentrates, you see a different variance than what you see for the Absorbance requirement. So, it goes from 0.70 to 0.60, which is a much larger variance than what you see considering the conversion factor. 
· Arnar – I can also simplify the (above) table for you. The British Pharmacopoeia uses exactly the same values as EP. It has been like that for a long time. But you can see the difference between for example “Fish Oil Rich in Omega-3”, the Type I and Type II, which otherwise have the same or almost similar requirements – it is just that one type (Type II) is for Tuna and Sarda species, that kinds of Scombridae types. Why there are differences is quite interesting. To make a change, you would start with a formal request for revision, which needs to come from a medical authority with the EU, or within USP for harmonization purposes.
· Geir Frode Olsen (Epax Norway) – I am quite sure that many years ago when we used chemical esterification to make TG, one would always get quite high Absorbance values. With new methods, for example using enzymes, one obtains much lower values. So, I think these limits reflect what industry was able to achieve at the time these monographs for individual oil types were developed by the EP. 
I am also quite sure that you can have quite low Peroxide Value values and quite high Absorbance. 
· Arnar – So, they are not fully correlated?
· Geir Frode – If you heat an oil for a long time and then bleach Peroxide Value down to a low value, you will still have a lot of conjugated double bonds and still have high Absorbance. I think we should keep Absorbance – it tells you if you control over temperature and time, so control over your processes.
· Arnar – So what was introduced was probably for distilled oils. For distilled oils you normally remove volatiles, and you break down peroxides, but you can form conjugated dienes, and you will detect that.
· Tanya MacGillivray (Mara Renewables) – Conjugated dienes have more of a stable memory of degradation, so to say, whereas peroxides we know are not very stable.
· Arnar – That would concur with theory, I would say. My colleague, expert in oxidation, said that there is a correlation between Absorbance and oxidation, and I guess that is the case. But in case of excessive heating, you can see a difference between Absorbance and Peroxide Value.
· Geir Frode – Some years ago, when we had Harald Breivik on the committee, we tried to lower Absorbance values in the European Pharmacopoeia. But, without mentioning names, there were companies that strongly resisted that.
· Arnar – There could be an argument that it is not applicable, or not necessary, for non-distilled oils like in the Fish Oil Rich in Omega-3 monograph. But perhaps it is necessary for ethyl esters and TG concentrates.
· Geir Frode – I agree. But we can maybe collect more information.
· Arnar – If I could make a suggestion to the EP, I would suggest merging Type I and Type II monographs, because Type I excluded tunas and sarda from the fish types. But that has changed now, there is no difference anymore, and there should be just one single type. As you remember, there used to be two types of cod liver oils, but now there is only one cod liver monograph in the EP. Like for the USP. To attack these limits, we should start with the natural oils, instead of the monographs for the concentrates. 
· Gerard – Just a note that when we developed the Technical Guidance Document, we referred to the European Pharmacopoeia, but that doesn’t mean that we exclude the importance of other pharmacopeial monographs like those form USP. That could have been oversight or just that we were not complete including all relevant pharmacopeia at the time. Today, we do actually have a very good resource, and that is where I pulled the data for this table (above), and that is GOED’s Global Omega-3 Navigator – LINK - that was launched about a year ago. You can find all quality parameters nicely organized there. And maybe one day we should update the Guidance Documents and refer to the Global Omega-3 Navigator for that purpose.

After this meeting we will reach out to the committee by email and collect further input on your questions about Absorbance. We will work with you, Anthony, on next steps to see what we should do.

· Anthony – Thank you very much.

· Action item – Reach out to Technical Committee on questions regarding Absorbance, collect information and decide on next steps (Technical Committee members, Gerard)


· Boron Trichloride Shortage (Arnar Halldórsson – Lysi)

· [bookmark: _Hlk211617513]Arnar – We are experiencing a shortage of BCl3. In the Guidance Documents we refer to the use of BCl3 as the Lewis acid used for derivatization (methylation) in the GOED method and the European Pharmacopeia method 2.4.29. In the old days, 15 to 20 years ago, it was boron trifluoride (BF3) that was more commonly used. Is anyone else aware of this shortage of BCl3? Or have any plans to compensate or react?
· Jenna – The last this happened in North America, and not Europe. I don’t know what the situation is now in either region. In my lab we did a comparison between BCl3 and BF3, to show that they produce identical results, with no artefacts. It was either use BF3 or do nothing at the time. We did the validation to use BF3, until BCl3 came back in stock.
· Arnar – That would be very helpful because we are currently doing the testing at the moment to confirm. We do have data, because in 2008 we changed from BF3 to BCl3. But we have also made a comparison using sulfuric acid, that also gives similar results as BCl3. That was work for the European Pharmacopoeia, but that was not implemented. Could you share your report? That would help with the change control here.
· Jenna – Yes, I can share that with you. 
· Kenny Sharp (dsm-firmenich - in the chat) - We are aware of the shortage. Our BCl3 is backordered until December. We previously encountered this shortage and demonstrated equivalency with methanolic HCl. Thankfully we have some of that in storage. The MeOH-HCl we have is straight out of the Sigma-Aldrich catalogue - 90964. Sure-Seal packaging.
· Davina Nagington (Croda) – The sulfuric acid one was actually ours. We were the ones who put that to the EP and proposed making that change. Obviously, we consider it a less hazardous one, and we saw good comparisons with using 10% sulfuric acid instead of the BCl3.
· Arnar – I think there were two labs, including ours, that confirmed that the sulfuric acid method works as well. I can’t remember the details how much difference there was, but the conclusions were to stick with the BCl3. But if there is a shortage, I will be alerting the EP about it. This needs to be brought up, probably at the next meeting. There has to be a plan B, because it is very difficult if you have to deviate from pharmaceutical production that way.
· Tanya – Just a note – some suppliers have BF3 also backordered until November or December. So, if we have like a “plan C” also, with methanolic HCl or sulfuric acid. I mean, you can find it, but only in larger bottles, like half a liter or 1-liter bottles.
· Gerard – I will also share the past minutes when we discussed this same topic a few years back. There may be some solutions in those also.
· Tanay – If Kenny could share some information about the methanolic HCl, that would be great. Do you buy it anhydrous, and keep it dry? That is my only concern with the methanolic HCl.
· Gerard – Besides Iceland and North America, has anybody else in Europe has noticed this shortage?
· Geir Frode – I will check. We use a lot, and we buy a lot, but last time there was no problem. Do note that BF3 is a bit stronger. I did not get the exact same result, but I have not checked in detail. In the pharmacopoeia method there is heating for 30 minutes, at boiling water. I think you can use a shorter time and a little bit lower temperature if you use.
· Arnar – The BF3 is generally 14%, and BCl3 is 12%. So, it is a slightly stronger solution.
· Geir Frode – There are old reports where they could see that if you use BF3 you will break down more fatty acid than if you use BCl3. I did a small test, but then we got new BCl3 and then I did not continue. I will see what I found. I did a test with shorter time and lower temperature and then I got exactly the same results.
· Note added to the minutes – In the Guidance Documents we have a small section on reaction times for BF3, introduced in 2020 after our previous discussion.
· Arnar – We have data from 2009, but it would be good to get Jenna’s report to confirm.
· Christophe Mellon (Omind Science) – In the pharma industry, we try to stay away from alcohols and sulfuric acid anhydrous in the last few steps, because of the concern of generating methyl sulfate. With water it may be different, but under anhydrous conditions everybody tries to stay away from it.

· Action item – Share past Technical Committee minutes on the BCl3 topic, facilitate exchange of information on alternative methylation approaches (Technical Committee members, Jenna & Gerard)

· Technical publications notification
· Jenna – Have a look at the list of recent publications, sent out to you with the agenda.

Presentation:	

[bookmark: _Hlk208242199]“Implementation and internal validation of a quantification method for MOH in different EPA/DHA omega-3 oil matrices“– Jorge León & Jaime Ortega, Golden Omega, Chile

A pdf copy of the slides will be distributed with the minutes, and a copy of the presentation will be uploaded to our GOED Presentations folder (link) after the meeting.

Q&A

· Christophe – Do you perform the epoxidation protected from light? 
· Jaime – Yes, the reaction is protected from light. It is an automated process in a closed reactor within the robotic system.
· Arnar – The sample injection for GC, it is a liquid injection, right?
· Jaime – Yes. It is transferred by the interface of the system automatically, from the LC to the GC.
· Gerard – Congratulations on setting up this analytical system. As you show on your last slide, I think you are offering this as a service also to other companies and GOED members.
· Jaime – That is correct. From this moment we are available to receive samples from any GOED member. We are able to run your sample, and able to give you results in a short time. 
· Gerard – Thank you, also for this excellent presentation. 

End of meeting.


Summary of Action Items

· Action item – Reach out to Technical Committee on questions regarding Absorbance, collect information and decide on next steps (Technical Committee members, Gerard)
· Action item – Share past Technical Committee minutes on the BCl3 topic, facilitate exchange of information on alternative methylation approaches (Technical Committee members, Jenna & Gerard)


Date of next meeting

· The next Technical Committee meeting will be scheduled for Thursday, December 4th, 2025.


USEFUL LINKS:

· Useful documents that the committee has discussed can be found in the Technical Committee folder. You can upload any material there yourself as well: https://drive.google.com/drive/folders/0B-5CurmVIvvETm1Wd29xemU5YVU

· Past minutes can be found here:
2025 - https://drive.google.com/drive/folders/1st1PlkU7Z0_3Phy4uya_ucmc34ThuWrG?usp=drive_link
2024 - https://drive.google.com/drive/folders/16WcCbtwh_NY09cnx-pEpnANbubBv7Wmo?usp=drive_link
2023 - https://drive.google.com/drive/folders/1Q_aJTzxZL106KkZJUkgrkLT2MdgDiEXh?usp=share_link
2022 - https://drive.google.com/drive/folders/1Pt8CJafBCjIYaLZF0ZJ08csPqlzW5XaC?usp=sharing
2021 - https://drive.google.com/drive/folders/1VGy-t4TuWtDUB30jU98unIxWYzpnZuNj?usp=sharing
2020 - https://drive.google.com/open?id=1olF0Ab9UeGO_VaQpSshICS3xn0V8IiLK
2019 - https://drive.google.com/drive/folders/0B0usR2nagMSpSU1aaTR6Ty0yTE0
2018 - https://drive.google.com/open?id=1lXXmBgN3F9XwZnXKxqq0hwC-oLZl9rc_
2017 - https://drive.google.com/drive/folders/0B6uJWj5y9FY9NDRRS2lVdUQ1ZWs
2016 - https://drive.google.com/drive/folders/0B6uJWj5y9FY9UVZpU3NLejBIMEk
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Pharmacopeial  monograph  Name  Publication  year  Absorbance at 233 nm  requirement  

Australia  Compositional  guideline for Squid Oil  2015  ≤ 0,5  

Brazil  Resol Dir Coleg  –   RDC  24, 14 June 2011  2011  Complies (refers to Ph.Eur.)  

British  Pharmacopoeia  Fish Oil, Rich in  Omega - 3 Acids  2015  ≤ 0,70 (type I), ≤ 0,50 (type  II)  

British  Pharmacopoeia  Omega - 3 Acids Ethyl  Esters 60  2025  ≤ 0,60  

British  Pharmacopoeia  Omega - 3 Acids Ethyl  Esters 90  2025  ≤ 0,55  

Ph.Eur.  Omega - 3 Marine  Triglycerides  2025  ≤ 0,70  

Ph.Eur.  Fish oi, rich in omega - 3 acids  2023  ≤ 0,70 (type I), ≤ 0,50 (type  II)  

Ph.Eur.  Omega - 3 - acid ethyl  esters 60  2012  ≤ 0,60  

Ph.Eur.  Omega - 3 - acid ethyl  esters 90  2017  ≤ 0,55  

Ph.Eur.  Omega - 3 - acid  triglycerides  2024  ≤ 0,70  

USP  Fish Oil Containing  Omega - 3 Acids  Capsules  2023  ≤ 0,70  

USP  Fish Oil Containing  Omega - 3 Acids  Delayed - Release  Capsules  2022  ≤ 0,70  

USP  Fish Oil Containing  Omega - 3 Acid Ethyl  Esters Concentrate  2022  ≤ 0,6  

USP  Fish Oil Containing  Omega - 3 Acids  2023  ≤ 0,70  

USP  Omega - 3 Acid  Triglycerides  2023  ≤ 0,73  

USP  Omega - 3 Free Fatty  Acids  2022  ≤ 0,73  

USP  Omega - 3 Acid Ethyl  Esters  2022  ≤ 0,55  

USP  Omega - 3 Acid Ethyl  Esters Capsules  2018  ≤ 0,6  

    


